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LEARNING 10 COOK 


Learning to cook may seem like a chore to you. .something 
you have to do in Scouts, 4-H, the Y, or your pet organization, 
But as you learn more about it, cooking will become fun - a 
game, a science, and finally an art and a hobby. 


Don’t be in awe of the cooks who use "A dash" of this, 
"A pinch" of that, and "A little" of something else. You want 
to cook the modern way, with a tested recipe, exact measure- 
ments, and correct procedures as your guideposts. 


If you can read, you can cook, so good luck with the re- 
cipes in this booklet. 


THE TOOLS YOU USE 


As in any skill, there are a few good tools you must 
have if you are to do the job well. Look around the kitchen for the 
ones listed here. if you don't find them, persuade mother to get 
them for you, and she'll like using them too. 


MEASURING SPOONS - A set of 4 attached together, to measure | 
tablespoon, | teaspoon, 4 and } teaspoon. 


MEASURING CUPS - A set of nested cups, to measure | cup, 4 cup, 
1/3 cup, and ¢ cup. Also a cup with a lip, marked with 
these same measurements, to measure liquids. 


MIXING BOWLS - A set of nested bowls, graduated in size, to pro- 
vide the right size for the amount of food you're working 
with. 


POTS AND PANS - | or 2 with tight-fitting covers for cooking 
vegetables. 
| shallow pan with a rack for roasting. (The broiler pan 
in the range may do. for this. ) 
A deep skillet with a cover for frying and for braising 
larger pieces of meat. 


BAKING PANS - Bright shiny pans always. (Glass is perfect for 
pastry, and fine for other baking if temperature is low- 
ered 25 degrees. ) 

Round or square layer pans, of size specified in recipe 
(very important!!). 
Bright shiny cookie sheets with no sides, at least 2" 
smaller than oven, 
Covered casserole dish for |-dish meals. 
Muffin pans, bread pans, loaf pan. 
Cooling racks. 
GADGETS - To make the work go faster and easier: 


Wooden Mixing Spoon Rolling Pin with Sock and 
2-Tined Fork Pastry Cloth 
Pastry Blender Sifter and/or Sieve 
Egg Beater Cutting Board 
Kitchen Shears Sharp utility knife 
Spatulas; Grater 

Narrow Pot Holders 

Wide 

Rubber 
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COOKING TERMS 


The directions that are given in recipes may sound like 
Greek to you. Some involve the mixing process, and some the 
cooking, and here's what they mean: 


MIXING 


BEAT: Stir or mix vigorously with an egg beater, electric 
mixer, a wire whisk, spoon or fork. 


CREAM: Soften shortening and blend with sugar, by rubbing 
forcefully with a spoon or electric mixer. 


DREDGE: Cover with a thin coating of sugar or flour. 


FOLD: Mix in gently with a wooden spoon, with easy under and 
over motion. 


KNEAD: Press dough on kneading board or pastry cloth firmly 
with palm and heel of hands, folding and turning between 
motions. 


STIR: Blend ingredients thoroughly, using a circular motion, 
with a mixing spoon, 


COOKING 
BAKE: Cook in the oven. 


BOIL: Cook on top burner with bubbles rising to surface and 
breaking. 


BRAISE: Brown in fat, then cook slowly with small amount of 
liquid in a covered pan. 


BROIL: Cook food with heated burner over food. Can be inverted 
also. 
FRY: Cook in either small or large quantity of fat. 


PREHEAT: Heat ahead of time (usually the oven). 


ROAST: Same as bake, usually refers to meat. 


SAUTE; Brown in small amount of fat. 


SCALD: Heat liquid (usually milk) until hot but not boiling. 
A scum will form on top of milk. 


SIMMER: Cook in liquid in a covered pan just below the boiling 
point. 


STEW: Simmer in a large quantity of water. Do not boil vigor- 
ously, 


STEAM: Cook in steam, in a steamer, or in a pan with a small 
amount of water. 


CORRECT MEASUREMENTS - ALWAYS!! 


To get the same good results every time, you must use 
the same measurements every time. That's why you need standard 
measuring cups and spoons, Measurements are always level. 

TO MEASURE SHORTENING 

Have shortening at room temperature and pack firmly into a cup, 
level off, and scoop out with your rubber spatula, 

DRY INGREDIENTS 


Spoon granulated sugar lightly into cup, level off with knife. 
Pack brown sugar firmly into cup. 

Sift flour once, spoon lightly into cup and level off with knife. 
Do not shake or pack down. New granulated flour does not require 
sifting. 


LIQUIDS 


Fill cup to desired measurement, and check at eye level. 
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TABLE OF MEASUREMENTS AND EQUIVALENTS 


There are certain signs and symbols used in recipes. To 
save time and guesswork, learn these: 


t - teaspoon gt. - quart 
T - tablespoon pt. - pint 
c = cup oz. - ounce 
1b.- pound 


Remember that; 


hs 2 ¢ granulated sugar - | Ib. 

ns 2-2/3 c brown sugar - | Ib. 

c 2 ¢ butter or margarine - | Ib. 

Pp 4 sticks of butter toa lb - 
each stick $c 

4c flour - | Ib. 

After cooking: | sq. chocolate - | oz. 


FRO=O 

eons 
oe 

SR 


t. 
qt. 


| 1b. dry beans - 6c 
| ec dry rice -3c 
1 1b. macaroni - 24 gts. or 10 c 


\f you must substitute, make these changes; 


1 sq. chocolate - 2 T cocoa + | T shortening 
1c granulated sugar - |-1/3 c brown sugar 

1 T cornstarch - 2T flour (for thickening) 
1c all-purpose flour - plus 2 T cake flour 
1c milk - evaporated milk and 


c 

c 

c water 
| ¢ sour milk - | c buttermilk or 
c sweet milk and 
1 T lemon juice or vinegar 


BEFORE YOU START TO COOK........ 


|. Have clean hands, a clean apron, and a clean table. 

2. Read recipe carefully and be sure you understand what you 
are going to do. 

3. Collect the utensils and ingredients you will need. 

4. Now you're ready to start making your recipe. 


AFTER YOU HAVE FINISHED COOKING........ 


|. Be sure to clean up. 
2. Put utensils back. 


TIME AND TEMPERATURE SAVERS 


1. Sift flour on wax paper, to save washing a bowl. 


2. Roll dry bread, crackers and dry cereal for crumbs between 
two pieces of wax paper or in a clean bag. 


3. To coat foods with flour or sugar, shake in a paper bag 


4, Grate orange or lemon rind before peeling fruit or extract- 
ing juice. 


a 


Cut marshmallows, dates, raisins, figs, watercress, chives, 
pimiento and parsley with scissors. Dip scissors in hot 
water for marshmallows and sticky fruits. 

6. Dice several stalks of celery, rhubarb and asparagus at a 
time by holding stalks firmly together on a board and cutting 
With a sharp knife. 


7. Peel onions under water or scald with boiling water and rinse 


with cold water before peeling, to prevent tears. 


8. To soften brown sugar place in a covered container with a 
glass of water. Let stand 24 hours. 


9. Wipe frying pans with soft paper before washing. 
10. Use wooden spoons when stirring mixtures in a saucepan over 
heat. They will not become hot and will not scratch the 


pan. 


11. Place a damp paper towel under a cutting board or pastry 
cloth to keep it from sliding across countertop. 
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WHEN YOU USE THE REFRIGERATOR 


Wash fruits (except berries) and vegetables and drain well 
before storing in hydrators (vegetable pans), The moisture 
left clinging to the leaves is just enough to keep them 
fresh and crisp. 


Wipe off milk bottles and other jars and bottles before 
placing in refrigerator. Remove paper wrappings and cartons 
because paper acts as an insulator against cold. 


Cool leftovers and cooked foods quickly without covering 

in refrigerator. plan to use soon, in the new moisture - 
controlled refrigerators, foods do not need to be covered for 
storage. 


Defrost according to manufacturer's directions. 


Wash inside of refrigerator with warm water to which baking 
soda is added (3 T soda to | qt. water). Wipe dry. (Sel f- 
defrosting models still need regular cleaning. ) 


Clean outside of refrigerator with mild soapy water, wipe 
dry and polish with appliance wax if desired. 


THE RANGE 


When food comes to the boil, turn down heat in order to use 
fuel economically and avoid food boiling dry. 


Clean inside of oven frequently to avoid smoking brown stains 
and discoloration. Household ammonia does the job well. 


Wipe up spillovers immediately with a dry cloth, and when 
range has cooled, clean with damp cloth. Do not let milk 
bottles, vinegar or lemon juice stand on range top, as acids 
leave stains. 


Wipe off the range after each use, and a thorough cleaning 
regularly will keep it looking new for a long, long time. 


TABLE SETTING TECHNIQUE 


It's just as easy to set the table nicely as it is to do 
a helter-skelter job of it, and it only takes a minute or two 
longer. Do it step by step: 


|. Wipe off the table with a clean cloth if place mats are used 
instead of a cloth. (Mother will be glad for the place mat 
suggestion. |t's much easier on the laundry. Paper napkins 
save work, too.) A pot of greens make a nice centerpiece, 


2. Pick out plates that match and cups and saucers that go 
together. Knives and spoons go to the right, with the knife 
blade toward the plate and spoons on the outside. Forks on 
the left. The utensils to be used first go on the outside, 
Napkins go on the left side. 


3. Use a clean butter dish, cream pitcher and sugar bowl. 


4. Clear the table after the main course, and then serve the 
dessert. 


All these pointers combine to make a pleasant mealtime 
for everyone. 


DISHWASHING DETAIL 


To make things easy for yourself, soak all pots and pans, 
mixing bowls and other cooking utensils. Wipe out greasy pans 
with paper towel. 


Stack soiled dishes on right of dish pan. Wash glasses 
first, then silver, china, and pots and pans last. 


Rinse dishes with very hot water and drain. Wipe silver 
and glasses with clean dish cloth. If you have plenty of good 
hot water. the other dishes will dry quickly by themselves. 
(P.S. A good water heater saves work because you'll always have 
plenty of hot water. ) 


Clean sink with mild scouring powder. Wipe off range and 


work surfaces. Hang dish towels to dry. (A rack near the sink 
saves steps and makes the kitchen look neater. ) 
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USE THE "BASIC FOUR” FOR WELL PLANNED MEALS 


All foods that we need for growth and energy can be put 
into four basic food groups. The chart below shows the number 
of servings that should be chosen every day from each group. 


EVERYDAY CHOOSE 


1. Milk 


3-4 c of milk for children 


4 or more cups for teen- 
agers 


2. Meat Group 
2 or more servings 


3. Fruits and Vegetable Group 


4 or more servings divided 


like this: 
serving of Vitamin A 
rich food 


serving of Vitamin C 
rich food 


2 or more servings of 
other fruits and 
vegetables 


4. Breads and Cereals Group 
4 or more servings 


CHOOSE FROM 


Milk - homogenized, skin 
or buttermilk 
Substitute cheese, cottage 
cheese, ice cream or 
cream cheese for part 

of milk 


Meat, fish, eggs, poultry, 
dairy products 


Dark green leafy or deep 
yellow or orange 
vegetables, cantaloupe, 
apricots 

Citrus fruits, strawberries 
broccoli, cabbage, 
green peppers 

Potatoes, salad greens and 
other fruits and 
vegetables 


Whole wheat or enriched 
bread and cereal, 
macaroni, noodles, 
spaghetti, rice. 


BREAKFAST 


Here’s a pattern for a good start for the day; 


Fruit or Fruit Juice 
Whole Grain Cereal with Milk 
and/or Egg 
Toast - Milk or Cocoa 


COOKING EGGS 
Eggs should not be boiled. Simmer very gently just below the 
boiling point. Soft-cooked or coddled eggs take from 2 to 4 
minutes, hard-cooked eggs about 12 minutes. Cool and peel im- 
mediately to prevent yolks from darkening. Poach eggs in water 
just below boiling point. 


SCRAMBLED EGGS 


2 T butter or bacon fat 4 t salt 
5 eggs 1/8 t pepper 
3c milk 


1. Melt butter in drying pan. 

2. Beat eggs slightly, add milk, salt and pepper. 

3. Pour into pan and cook slowly until mixture is of a creamy 
consistency, stirring from sides and bottom of pan. Be care- 
ful not to over-cook. Serve on a hot plate. 


POACHED EGGS 

1. Use a shallow pan or an egg poacher. 

2. Have water |" deep, bring water just to boiling point, then 
turn heat low to keep water just simmering. 

3. Drop opened egg into water. Cover and cook until white is 
set, 3-4 minutes. 


COCOA 
| ¢ cocoa 3 ¢ boiling water 
6 T sugar 1 qt. milk 


Few grains salt 
|. Mix together the cocoa, sugar and salt. 
2. Add water and simmer gently 3 minutes. 
3. Scald milk, add cocoa mixture and beat until frothy. 
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For a breakfast treat on Sundays and holidays when every- 
one has more time to spend at the breakfast table, make one of 
these: 

FRENCH TOAST 


4Y eggs 1 t salt 
Bc milk 8 slices bread 
4 t sugar 


|, Beat eggs, add milk, sugar and salt. 

2. Dip bread in mixture and place in skillet containing melted 
shortening. 

3. Brown on both sides and serve with syrup and bacon. 

NOTE: French toast may be baked in a waffle uron, 


CINNAMON RING Lemp; 375°F Time; 25-30 min. 
{ ¢ butter or margarine % ¢ chopped nuts 
¢ © brown sugar 2 pkgs. Refrigerator Cinnamon 
rolls 


|. Melt butter and brown sugar in 9" ring mold. Add nutmeats. 

2. Sprinkle cinnamon-sugar topping from pkg. while placing 
rolls in ring mold, 

3, Bake in preheated oven. 

4. Let stand 2 minutes before removing from pan. 

5. Invert on serving dish. 


WAFFLES 
2 egg whites 2 egg yolks 
13 ¢ milk 2c biscuit mix 


|. Beat egg whites until stiff but not dry. 

2. Add milk and egg yolks to biscuit mix. Using the same beater, 
beat until smooth. 

3. Fold in egg whites. 

4, Pour about | heaping tablespoon of batter on each section of 
lower grid of waffle iron, Bake 2-25 minutes. 


PLAIN MUFFINS Temp: 400°F ‘Time; 25 min. 
2c all-purpose flour | co milk 
4 t baking powder 2 T melted shortening 
4 t salt | egg, well beaten 
2 T sugar 


|. Sift flour, baking powder, salt and sugar into bowl. 

2. Combine milk, melted shortening and egg. Add to flour mix- 
ture, stirring only enough to dampen flour. 

3. Fill greased muffin pans two-thirds full and bake in a pre- 
heated oven. 

Variations: Add 3 c nutmeats or dried fruit, bits of bacon or 
tc fresh well-drained fruit. 


LUNCH 


Lunch wenus should be simple but satisfying. In order to 
include its share of daily food requirements, follow this 
guide: 

Soup - canned or homemade 
Salad or Sandwich 
Simple dessert if desired 
Milk or Milk Drink 


VEGETABLE CHOWDER (meatless) 


 T butter 2 t salt 

1/3 © diced carrots ¢ t pepper 

| c peas or green beans 2 qt. boiling water 
| onion, sliced 1 t chopped parsley 
4 ¢ diced celery 1/3 ¢ com 


3 ¢ diced potatoes 
1c strained tomatoes 

}. Melt butter, add carrots, peas, onion, celery and potatoes, 
cover and cook gently 5 minutes. 

2. Add remaining ingredients, cover and simmer gently one hour, 


HEALTH - C BOUILLON 


1 c¢ tomato juice 1/8 t celery salt 
2 ¢ fresh orange juice 1/8 t onion salt 
| bouillon cube | T grated orange peel 


1. Combine tomato and orange juices and crumbled bouillon cube, 
Heat to boiling. Stir in seasonings. 
2. Garnish with grated orange peel. Makes 4 to 5 servings. 


SOUP ACCOMPANI MENTS 


CROUTONS 
Remove crusts and butter bread slices. Cut into small cubes, 


Saute in butter or brown in a 350°F oven. 


CHEESE TOAST 

Cut rounds of bread with a biscuit cutter. Brush with butter 
and toast a delicate brown. Sprinkle generously with grated 
cheese, place under broiler until cheese is melted, sprinkle 
with more cheese and serve on top of soup. 
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HOT SANDWICHES 


BUNSTEADS Temp: 375°F lime; 20 min. 
y 1b. American cheese 2 T chopped onion 
(1 ¢ cubed) 2 T chopped stuffed olives 
3 hard-cooked eggs, chopped 2 T chopped sweet pickle 


\-7 oz. can tuna or salmon, 2 € mayonnaise 
flaked 8 finger rolls 
2 T chopped green pepper 
|. Combine cheese, eggs, tuna, green pepper, onion, olives and 
sweet pickle. Moisten with mayonnaise. Mix lightly. 
2. Split buns and fill. 
3. Wrap buns in aluminum foil and place in preheated oven until 
cheese melts and filling is heated. Serve hot. 
NOTE: These buns may be frozen for a two week period, lo serve 
heat at 375°F for 30 minutes. 


PIZZA LOUISA Temp: 350°F ‘Time; 10 min. 
| - 6 oz. can tomato paste 4 English muffins or 
2 T finely chopped onion hamburger rolls 
 t oregano 8 slices Mozzarella cheese 
Dash of black pepper 6 T grated cheddar cheese 


|. Mix tomato paste with onion, oregano and pepper. 

2. Spread generously on split muffins or rolls. 

3. Place sliced cheese on top and sprinkle with grated cheese. 
4. Bake in preheated oven. Serves 8 


SLOPPY JOES 


5 1b. ground beef 4 t paprika 
27 fat 1 t Worcestershire sauce 
uc sliced onions a t pepper 
4c diced green pepper 2 t salt 
1} ¢ canned tomatoes 4 hamburger buns or 
3c (I-4 oz. can) diced 4 slices bread, toasted 
mushrooms 
1. Brown ground beef in fat. Add onions and pepper and brown 
Lightly. 


2. Add remaining ingredients. 

3. Cover and simmer on low heat for 15-20 min. 

4. Serve over split toasted buns or bread. Juice may be thickened 
by cooking uncovered 10 min. 
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SANDWICH FILLINGS 


MEAT MIXTURES 

Ground leftover meat, moistened with mayonnaise. 

Fried diced bacon with minced onion, peanut butter, jelly or 
lettuce. 

Ground bologna, frankfurters or ham with chopped celery and 
mayonnaise. 

Sardines chopped and mixed with hard-cooked eggs, watercress 
and salad dressing. 


VEGETABLE MIXTURES 
Grated carrots and chopped apples, currants. 
Shredded lettuce, cabbage, raw spinach, watercress or diced 
celery, with butter or mayonnaise on the bread. 
Shredded cabbage and carrot. 


PEANUT BUTTER FILLINGS 
Cream peanut butter and add diced oranges, shredded carrots, 
ground dried fruits, jam, jelly, marmalade, honey. 
To 5 ¢ peanut butter add | c ground ham, 6 T chopped sweet 
pickles and mayonnaise for spreading consistency. 


HOW TO PACK A LUNCH BOX 


‘The person who carries a lunch can have just as appet- 
tizing and nutritious a meal as one served at home. Here are 
some suggestions: 


1. Choose foods which will remain fresh on standing for several 
hours and use sandwich fillings which will not become soggy 
(see above). 

2. Use a variety of foods. Include fruits and vegetables in 
sandwiches and salads. Raw carrots and celery sticks are 
good. 

3. Spread bread with softened butter to prevent filling from 

soaking bread of sandwiches. 

Use small mayonnaise and pickle jars with tight covers for 

salads and desserts. Paper and plastic containers are on the 

market for just this purpose. 

5. Don't forget napkins, salt and pepper, and a treat such as a 

piece of candy, ripe olives, a piece of cheese. 

Sandwiches made with salad dressing may be wrapped in vapor 

moisture proof wraps and frozen. 


+ 


6. 
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LUNCHEON SALADS 


SPAGHETTI TUNA TOSS UP 


1 T salt 3 sliced hard cooked eggs 
3 qts boiling water | ¢ diced celery 
1 c uncooked elbow 4 ¢ diced green pepper 
spaghetti dc salad dressing 
fc flaked tuna fish 2 T French dressing 
(1-7 02. can) 2 t salt 
# © cooked cut string beans | t Worcestershire sauce 


1, Add salt to actively boiling water. Gradually add spaghetti 
and continue boiling until spaghetti is tender. 
Drain and rinse. 

2. While spaghetti is cooking, combine tuna fish, string beans, 
eggs, celery and green peppers. 

3. Mix salad dressing, French dressing, 2 t salt and Worcester- 
shire sauce, 

4. Add to fish mixture. Fold in spaghetti. Chill well. Serve 
on lettuce leaves. 


FRUITED CHICKEN SALAD 


$c diced pineapple | c chopped celery 
2 oranges, cut into 4 ¢ chopped nuts 
segments $ t salt 
2 ¢ cooked chicken, # c salad dressing 
diced 
1. Combine all ingredients, add salad dressing just before 
serving. 


2. Serve on a bed of salad greens. 

NOTE: If desired1 sliced banana or 1 diced apple may be added. 
Left-over diced veal or pork may be used in place of 
chicken. 


AMBROSIA SALAD 


2 c diced pineapple | c grapes or strawberries 
2 diced bananas % ¢ mayonnaise 

|} orange Shredded coconut 

| diced apple 


1. Combine fruits and add mayonnaise. Serve on lettuce and 
sprinkle with coconut. 
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DINNER 


Meat or Fish 
Potato or Other Vegetable 
Green or Yellow Vegetable 

Salad 
Bread and Butter 
Dessert - Milk 


ONE DISH DINNERS 


A hearty casserole or combination dish served with a salad 
and dessert is as satisfactory as a more elaborate meal and adds 
variety to the weekly meal plan. 


SOME MENU SUGGESTIONS THAT ARE SURE TO CLICK 


Tuna Fish and Noodle Casserole Spanish Noodles 
Cottage Cheese-Pineapple Golden Glow Salad 
Salad Hot Rolls 
Maple Stickies Butter Pecan Ice Cream 
Scalloped Ham & Potatoes Ham-Cheese Bake 
Spinach Favorite Cole Slaw 
Banana Pie Taffy Tarts 
After-the-Game-"Snacks" Saturday Night Supper 
Sloppy Joes Chili Con Carne 
Potato Chips Tossed Salad 
Relish Tray Miniature French Loaves 
Sundaes Ice Cream - Brownies 


MAIN DISHES 


SPANISH NOODLES 


2 slices bacon | onion, diced 

4 1b. ground beef 1 -#24 can tomatoes 

1 small pkg. noodles 5 ¢ chili sauce 

| green pepper, shredded Salt and pepper to season 


1. Cut bacon in pieces and cook until crisp. 

2. Add meat and cook until lightly browned. 

3. Add rest of ingredients, cover closely and cook with heat 
turned high. When steam comes from cover, turn heat low and 
cook 35-40 minutes. Do not remove cover. 


SPANISH RICE Temp: 350°F Time; 4 hr 
Substitute } c uncooked rice for the noodles and | T Wor- 
cestershire sauce for the 4 c chili sauce in the Spanish Noodles, 
\f desired, 5 1b chopped leftover beef, veal, or pork may be 
used. Brown in bacon fat. 

Bake in preheated oven. 


TUNA FISH AND NOODLE CASSEROLE Temp: 350°F Time: 20 min. 


$ 1b. noodles (uncooked) | T chopped onion 

3 T fat 4 ¢ chopped green pepper 
3 T flour 1-7 02. can tuna fish 

14 ¢ milk 3c buttered bread crumbs 
4 t salt or crushed potato chips 
Dash of pepper 1/3 c grated sharp cheese 


1. Cook noodles in boiling salted water about 9 minutes. Drain, 
2. Melt fat, add flour and cook | minute. Add milk, salt and 
pepper and bring to the boiling point. Add onion and green 
pepper. 
3. Arrange half of the noodles in a greased 2 qt. casserole. 
4. Flake fish and arrange over the noodles. Top with remaining 
noodles. 
Pour white sauce over all, lifting noodles up with a fork so 
sauce will moisten noodles in bottom of casserole. 
Sprinkle with crumbs and grated cheese. Bake in preheated 
oven. 
NOTE! To make a quick white sauce mix 1 can of condensed mush- 
room soup with 1/3 c milk. Use in place of white sauce 
in recipe. 


o 
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CHINESE CHICKEN Temp: 350°F Time: 1 hour 


4 T butter or margarine | c crushed pineapple, well 
1 c¢ uncooked rice drained 
3 ¢ diced chicken 2 ¢ chicken broth 

& t salt 


|. Melt butter or margarine, add rice. Cook until slightly 
browned. Add rest of ingredients. 

2. Pour into greased casserole dish, cover closely and bake in 
preheated oven. Remove cover last 10 minutes of baking. 


SCALLOPED HAM AND POTATOES Temp: 350°F ime: 1% hours 
5 slices ham 3 T flour 
4 potatoes, sliced | T butter 
Salt and pepper Milk 


1. Arrange ham and sliced potatoes in alternate layers in a 
greased casserole dish, sprinkling each layer with salt, 
pepper and flour. 

2. Dot with butter and add enough milk so that it can be seen 
through top layer. 

3. Cover and bake in a preheated oven. Remove cover last half hour. 


CHIL! CON CARNE 


2T fat | stalk celery 

@ 1b. ground beef | can red kidney beans 
1 large onion 2 c canned tomatoes 

| small green pepper 2 t chili powder 


i 1b. mushrooms (if desired) Salt and pepper 

1. Melt fat; add meat and brown. 

2. Chop onion, green pepper and mushrooms. Add to meat and cook 
until onion is transparent. 

3. Dice celery and add with kidney beans, tomatoes and seasonings 
to meat mixture. Cover tightly; bring to a boil; simmer about 
45 minutes. 


HAM-CHEESE BAKE Temp: 350°F Time: 40 min, 
12 slices bread 2 eggs, beaten 
6 slices cheese i t salt 
6 thin slices cooked ham or 1/8 t pepper 
| small can deviled ham Grated cheese 
2-2/3 ¢ milk 


1. Make sandwiches of bread, cheese, and ham, spread with mustard 
if desired, and place in 6 greased individual casseroles or 
a large baking dish. 

2. Add milk to eggs with salt and pepper and pour over bread. 

3. Sprinkle cheese over top. Bake uncovered in preheated oven. 


HOW TO COOK VEGETABLES 

|. Wash and trim vegetables as soon as they come from the store. 
Drain off excess moisture and store in hydrator of refriger- 
ator. Do not dice, slice or peel until just before cooking 
time. 

2. Add y c water and | t salt to 4 c prepared vegetables or | 
package frozen vegetables. Cover closely and turn burner on 
full until steam comes from cover. Turn heat low and cook 
until just tender. Vegetables to be served with butter may 
be cooked with 2 T butter instead of water. 


TIME TABLE FOR VEGETABLES 


Spinach, Greens = 12-15 min. Cabbage - 8-10 min. 
Peas = 12-15 min. Onions = 15-20 min. 
Beans - 15-20 min. Potatoes - 20-30 min. 
Carrots - 15-18 min, Broccoli - 15-20 min. 
Beets ~ 35-40 min, 


NOTE: Frozen vegetables take a few minutes less cooking time 
because they have been scalded before freezing. 


OVEN STEAMED VEGETABLES Temp; 350°F Time: 1-2 hours 

1. Wash vegetables and prepare for cooking. 

2. Place in a casserole with } c water and $ t salt. 

3. Cover tightly and bake in a preheated oven. 

NOTE: Potatoes, peas, green beans or carrots will require 1-1% 
hours; beets, turnips, onions will require 1%-2 hours, 


OVEN COOKED FROZEN VEGETABLES Temp: 350°F Time: 1 hour 

1. Place frozen vegetables in casserole. 

2. Dot with butter or cover with favorite sauce. Sprinkle with 
salt and pepper. Cover and bake. 


TO HEAT CANNED VEGETABLES 

|. Drain off liquid and bring to boiling point. Boil to reduce 
to half the amount, then add vegetables and seasoning and 
heat thoroughly. 

2. When liquid is not used, save for soups, gravies, sauces. 


CABBAGE CHOP SUEY 


2 T butter or margarine 1 green pepper, chopped 
4¥ c shredded cabbage | onion, chopped 
1-1/3 ¢ chopped celery Salt and pepper to taste 


|. Melt butter and add vegetables. Cover tightly. 

2. Turn heat on full and when steam comes from cover (3-5 min.) 
turn heat to simmer. 

3. Cook until vegetables are desired degree of doneness (15-20 min. 

4. Season and serve. 
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DINNER SALADS 
LIME AND GINGER FRUIT SALAD 


| pkg. lime gelatin 14 t vinegar 

| c¢ boiling water 1 1g. pkg. cream cheese or 
2 #2 cans pear halves 1} ¢ sieved cottage cheese 
4 ¢ ginger ale Salad greens 

a t salt Red food coloring 


1. Dissolve gelatin in boiling water. 
2. Add 3 c of the syrup drained from the pears and the ginger 
ale. Stir in salt and vinegar. Cool. 

3. Pour ay" layer of gelatin into salad mold. Chill until firm. 
y. Chill rest of gelatin until slightly thickened. Set bowl of 
gelatin in a pan of cracked ice and beat until light and 

spongy. 
5. Mix cream cheese with small amount of whipped gelatin. Fold 
cheese and 2 c diced pears into whipped gelatin. 
6. Pour fruit mixture over green gelatin layer. Chill until firm. 
7. Unmold and garnish with salad greens and red pear halves. 


TO MAKE RED PEARS 
Add enough red food coloring to rest of pear syrup to color a 
deep red. Allow pears to stand in syrup overnight. 


CARROT-ORANGE-RAISIN SALAD 
| medium orange $ ¢ raisins 
4 c grated raw carrot French dressing 

|. Put orange pulp and rind through food grinder. 

2. Mix with grated carrot and raisins. Toss with French dressing. 
Serve on crisp salad greens. 


GOLDEN GLOW SALAD 


1 pkg. lemon gelatin 4 t salt 

| c hot water | c drained crushed pineapple 
| c pineapple juice | c grated raw carrot 

| T vinegar 1/3 c chopped pecans 


|. Dissolve gelatin in hot water. Add the juice drained from the 
pineapple, vinegar and salt and chill to a syrupy consistency. 

2. Fold in pineapple, carrots and nuts. Pour into lightly greased 
mold and chill. 

3. Unmold on crisp lettuce and garnish with mayonnaise. 


Quick Method 

1. Dissolve gelatin in boiling juice and vinegar. 

2. Add 8-10 ice cubes, stir until syrupy consistency-remove 
ice cubes. 


3. Fold in pineapple, carrots and nuts. Pour into mold and 
chill. 


4. Unmold on crisp lettuce and garnish with mayonnaise. 
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TOSSED SALAD 


Clove of garlic Radishes 
Lettuce Tomatoes 
Endive French dressing 


1. Wash greens, drain and chill thoroughly. 

2. Rub salad bowl with a clove of garlic. Break lettuce and 
endive in small pieces and place in bowl. 

3. Arrange sliced radishes and tomatoes on top. 

4. Just before serving, toss lightly with French dressing. 


FAVORITE COLE SLAW 


4 ¢ shredded cabbage $t salt 

| c diced celery | pimiento, chopped 
2 T minced onion 3-1 c mayonnaise or 
green pepper, minced salad dressing 


|. Combine all vegetables and chill. 
2. Just before serving, add mayonnaise or salad dressing. 
3. Vary this recipe by adding any of the following: 

2/3 c jellied cranberry sauce, cut in I" cubes 

& ¢ chili sauce or 3 T Roquefort cheese, crumbled. 


RELISH TRAY 

1. When arranging a relish tray use a variety of vegetables. 

2. Have vegetables fresh, crisp and clean. 

3. Carrots may be cut in 4" strips. Celery stalks should be 
cut in 6" lengths and split lengthwise in smaller pieces 
if necessary. 

Radish roses are made by picking back the outside petals 
from the root and toward the stem end, without breaking 
off. Chill in ice water for a short time before serving. 

4. Many fresh vegetables such as cauliflower, turmip, cucumber, 
green pepper, etc, may be added to the relish tray. Arrange 
each neatly. Sometimes a bit of parsley is necessary to 
add color. 


FRENCH DRESSING 


2 ¢ salad oil 1 t salt 
& ¢ vinegar or lemon juice % t pepper 
1 t sugar 4 t paprika 
|. Place all of the ingredients in a jar, cover closely and 
shake well. 
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HOT-BREADS 


BAKING POWDER BISCUITS Temp: 450°F Time; 12-15 min, 
2c sifted all-purpose flour 3 T shortening 
1 T baking powder 2/3 c milk 
J t salt 


|. Sift flour with baking powder and salt. Cut in shortening. 

2. Add enough milk to make a soft dough easy to handle. Stir 
until well blended. 

3. Turn out on a lightly floured pastry cloth and knead about 
10 times. 

4, Pat or roll out 5" thick. Cut with unfloured biscuit cutter. 
Place on ungreased 10 x [4" cookie sheet. 

5. Bake in preheated oven. 


MINLATURE FRENCH LOAVES Temp: 450°F Time: 10-12 min. 

2 pkgs. refrigerated biscuits Sesame seeds 

Melted butter 

For each loaf place | pkg. refrigerated biscuits on a cookie 
sheet in one continuous roll. 

2. Shape ends of roll to resemble a loaf of French bread. 

» Brush with melted butter and sprinkle with sesame seeds. 

4. Bake in a preheated oven and serve hot. 
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MAPLE STICKIES Temp: 400°F Time: 20 min. 
8 clover-leaf brown 3 T melted butter or 
and serve rolls margarine 
1/3 ¢ maple syrup  ¢ chopped nuts 
| t orange rind & ¢ maple syrup 


2 T orange juice 

1. Arrange rolls in shallow pan. 

2. Combine 1/3 c maple syrup, orange rind, juice, butter and 
nuts. Pour over rolls. 

3. Bake in preheated oven for 15 min. Baste with remaining 
syrup. Bake for 5 min. more until golden brow. 


ORANGE MUFFITS 

Prepare orange muffin mix as directed on package. Bake in 
small greased muffin pans. While still warm dip in melted butter 
and roll in sugar and cinnamon. 


DESSERTS 
PASTRY SHELL 
| ¢ sifted all-purpose flour 1/3 ¢ shortening or 
1/3 t salt lard 
3 T ice water 
|. Mix and sift flour and salt. 
2. Cut in shortening until particles are the size of peas, 
3. Add ice water, mix just enough to dampen flour. Turn out on 
a floured pastry cloth and roll 1/8 inch thick. 
4. With shears, trim off pastry |" larger than edge of pie plate. 
Tum under 3" and flute, to make an upstanding edge. 
5. If filling is to be baked in shell, chill shell in refriger- 
ator while making filling, then fill and bake as directed in 
recipe. 
\f pastry shell is to be filled after it is baked, prick 
pastry all over bottom and sides with floured fork. Chill 
well in refrigerator for at least 4 hour before baking. This 
helps prevent shrinkage. 
7. Bake pie shell in preheated oven at 450°F for 10-12 minutes. 
Cool before filling, 


TART SHELLS 
1. Make double recipe of pastry. 
2. Roll dough 1/8" thick. Cut in 5" rounds and fit into tart 
pans or over outside of muffins pans. Prick with fork, 
3. Bake in a preheated oven. Makes 12 tart shells. 


CRUMB CRUST Temp; 375°F Time: 15 min, 
4 T butter or margarine | c fine dry bread crumbs 
3 T sugar or graham cracker crumbs 


1. Melt butter or margarine, add sugar and crumbs. 

2. Pat out into a well greased pie pan with custard cup. Bake in 
preheated oven. Cool thoroughly before adding filling. 

NOTE: Peanut butter may be used in place of half of shortening. 


FRUIT DUMPLINGS Temp: 425°F Time: 15-418 min. 
2 ¢ biscuit mix 4 ¢ sugar 
2/3 ¢ milk (about) | T cornstarch 
Fruit lg ¢ fruit juice 


|, Combine biscuit mix and milk, Stir just enough to moisten, 
turn out onto a lightly floured pastry cloth and knead } min. 

2. Roll out 4" thick and cut into 4" squares. 

3. Fit squares into greased muffin pans and fill center with 
sweetened fruit (drain canned fruit well). 

4, Pinch corners of dough together, bake in preheated oven, 

5. Combine sugar and cornstarch, add to fruit juice and cook 
until thickened. Serve on dumplings. 
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FRESH FRUIT PIE Temp: 450°F Time: 15 min reduced 
to 375°F for 35-40 min. 


4c fresh fruit * Seasoning 
d-l; ¢ sugar, as desired 1 T butter or margarine 
* thickening Double pastry recipe 


|. Mix sugar, thickening, and seasoning and combine with fruit. 
2. Arrange fruit in 9" pastry lined pie pan. 
3. Cover with top crust, tuck top pastry under edge of bottom 
crust, press firmly down and flute to make an upstanding edge. 
4. Bake in preheated oven. 
* NOTE:-Apple Pie-Use 1 T flour and 4 t nutmeg or cinnamon. 
Combine with sugar. 
berry Pie-Use 2 to 31 cornstarch or granulated tapioca 
or 3 to 41 flour, Combine with sugar, 
Cherry Pie-Use 2 to 3 T cornstarch or granulated tapioca 
or 3 to 4T flour and % t cinnamon or % t 
almond extract. Combine with sugar. 


BANANA CREAM FILLING 

|. Make up a package of prepared Vanilla Pudding Mix, Cool. 

2. Slice 2 bananas and sprinkle with | T lemon juice. 

3. Fold half of the bananas into cooled filling, pour into baked 
pie shell or crumb crust and cover with remaining bananas. 
Top with whipped cream, 


TAFFY TARTS Temp: 325°F Time: 20-25 min. 
| ¢ brown sugar 3 t vanilla 
| egg, beaten 1/16 t salt 
1 T butter or margarine, 6 or 8 small unbaked tart 
melted shells 


1. Combine sugar, egg, butter, vanilla, salt. Beat well. 
2. Fill tart shells and bake in a preheated oven. 


RASPBERRY ICE CREAM PIE 


| pkg. raspberry flavored | T lemon juice 
gelatin | pt. vanilla ice cream 

| c boiling water 1-9" baked pie shell 

| pkg. frozen raspberries Whipped cream 


|. Dissolve gelatin in boiling water. 


2. Add raspberries and break apart with a fork. Add lemon juice 
and chill until partially set. 
3. Beat ice cream until soft. Fold into gelatin mixture. 


4. Pour chilled filling into cooled pie shell. Chill in refrig- 
erator for several hours. Garnish with whipped cream. 
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EASY CHOCOLATE CAKE Temp: 350°F Time: 40-50 min, 
2c sifted all-purpose flour 1-1/3 ¢ milk 


1c sugar 2 sqs. chocolate 
ig t soda 3 T shortening 
2 t salt 1 t vanilla 


1. Sift dry ingredients together, add milk, mix well. 

2. Melt chocolate and shortening, add to batter with vanilla 
and mix lightly. 

3. Pour into 8x8x2" greased pan and bake in preheated oven or 
fill muffin pans two-thirds full. 

4. Let stand 2-3 minutes before removing from pan. I|ce*when cool, 


GOLDEN LAYER CAKE Temp: 350°F Time: 30-35 min. 
2% ¢ sifted cake flour 1 t vanilla 
| T double-action baking 1c milk 
powder $ ¢ shortening 
1 t salt 2 eggs 
iy ¢ sugar 


1. Sift flour, baking powder, salt and sugar into mixing bowl. 

2. Add vanilla to milk. Add 2/3 of milk and all of the short- 
ening to the dry ingredients. 

3. Mix with electric mixer on slow speed (or beat with a spoon 
for 2 minutes by the clock.) During mixing, scrape batter 
from sides and bottom of bowl occasionally. 

4. Add remaining milk and unbeaten eggs. Continue mixing for 2 
more minutes, The batter will be thin enough to pour easily. 


5. Pour into 2-8" greased layer pans with a square of wax paper 
in the bottom. Bake in preheated oven, 

CUP CAKE CONES Temp: 375°F Time: 20-25 min, 
1 small pkg. cake mix 1 small pkg. fluffy 
| doz. colored flat bottom frosting mix 


ice cream cones 

|. Prepare mix according to directions on package. 

2. Arrange ice cream cones on cookie sheet. Fill 2/3 full with 
batter. Tap bottom of cone on table to settle batter in 
bottom of cone, 

3. Bake in preheated oven. 

4. Prepare frosting according to directions on package, 

5. Ice cooled cupcakes. Decorate with colored sugar, shaved 
chocolate or chopped nuts, 
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Variations with cake mixes. 
DOTTED SWISS CAKE 
Make white or yellow cake according to directions. Fold in 
2 squares baking chocolate, coarsely grated. 


HAWAIIAN CAKE 
Make white or yellow cake according to directions. Fold in 
4 ¢ drained, crushed pineapple and | T grated lemon rind. 


BROWNIE PUDDING Temp: 350°F Time: 40-45 min. 
| c sifted all-purpose flour 1 t vanilla 
2 t baking powder 2 T melted shortening 
3 t salt 2 c chopped nuts 
2 T cocoa Zc sugar 
# c sugar g © cocoa 
ze milk 1% c hot water 


). Sift together flour, baking powder, salt, cocoa, and sugar. 

2. Add milk, vanilla and shortening; mix until smooth. Add 
nutmeats. 

3. Spread into a greased 8 x 8 x 2” pan. 

4. Mix sugar and cocoa, sprinkle over batter. 

5. Pour hot water over entire batter. (This makes a "baked on" 
sauce for pudding.) Bake in a preheated oven. (Can be baked in 
automatic frypan at 250°F for 40-45 min. ) 

NOTE: 1 small package of chocolate cake mix or 1 pkg. brownie 

mix can be substituted for cake mixture above. Use sugar, 
cocoa and hot water over cake as directed above. 


GINGERBREAD Temp: 350°F Time: 40-45 min. 
4 ¢ shortening 13 t soda 
2/3 ¢ boiling water $t salt 
| c molasses 1 t ginger 
i egg 1 t cinnamon 


24 ¢ sifted all-purpose flour 4% t cloves 
|. Melt shortening in boiling water, add molasses and egg. 
2. Mix and sift the flour, soda, salt and spices. 
3. Beat enough to mix and pour in greased 8 x 8 x 2” pan. 
4. Bake in preheated oven. 


BUTTER ICING 
3 T butter or margarine 4 or 5 T top milk 
2 ¢ confectioners’ sugar 4 t vanilla 


|. Have butter soft, cream well and blend in sugar. 
2. Add milk and vanilla, adding only enough milk to make a spread- 
ing consistency. 
NOTES If desired, this may be tinted with vegetable coloring. 
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QUICK TOPPINGS FOR CAKES 

|. Top each cup cake or layer with chocolate mint wafers when 
cakes are taken from the oven. Spread topping when wafers 
are melted. 

2. Place a paper doily, cut-put patterns or letters on top of 
warm cake. Sift confectioners' sugar over it evenly, Then 
carefully remove the doily. This leaves a powdery white 
design. 

3. Place a chocolate bar on top of a warm cake, and then spread 
it around as it melts. 


FROZEN DESSERTS 


BANANA POPSICLES 

|. Peel ripe bananas. Cut into 1" crosswise slices. 

2. Place flat side of slice on baking sheet and insert tooth- 
pick halfway into curved bottom of each slice. Freeze. 

3. When frozen hold by toothpick and dip top half of each slice 
in melted sweet chocolate or fudge sauce. 

4. Return to baking sheet; freeze until firm. 

5. Serve frozen. 


Variation: For Mexican Bananas, dip frozen banana slices into 
chopped peanuts after dipping into chocolate, then 
freeze. 


PARFAITS 

|. Alternate layers of ice cream and any fruit sundae topping in 
tall glasses. Top with whipped cream and a maraschino cherry. 
Keep frozen until served, 

2. Alternate layers of gelatin and apple sauce in tall glasses. 
Top with whipped cream and a maraschino cherry. 


COCONUT PUFFS 
Roll scoops of ice cream in toasted coconut. Serve on a slice 
of pineapple. 
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COOKIES 


CUT-OUT COOKIES Temp: 400°F Time: 10-12 min. 
| c shortening lc sugar 
4 c sifted all-purpose flour ge milk 
$t salt 1 t vanilla 
2 eggs 1 t soda 


1. Cut shortening into flour as in pastry and add salt, 

2. Combine eggs and sugar and beat well. Combine milk, vanilla, 

and soda. Add to flour mixture and mix well. 

Roll out ¢" thick and cut with fancy cutters. Place on 

ungreased cookie sheet and bake in preheated oven. 

4. Frost with thin confectioners’ sugar icing and sprinkle with 
colored sugar; or if desired, sprinkle with colored sugar 
before baking. 

NOTE: If very thin cookies are made, bake only 8-10 minutes. 
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PECAN TURTLES 
1 roll of refrigerator Large marshmallows 

sugar cookie dough Pecan halves 
Fudge Frosting mix 

|. Slice and bake cookies according to direction on package or 
make refrigerator cookies below. 

2. Prepare frosting mix according to directions on box adding 
enough water to make a thin spreading consistency. Keep 
warm on range top. 

3. Cut marshmallows in half with kitchen scissors. Place cut 
side down on warm cookie. 

4. Drizzle over fudge frosting and top with a pecan half. 


REFRIGERATOR COOKIES Temp: 375°F Time: 10-12 min. 
lg ¢ melted shortening 1 t cinnamon 
2 ¢ brown sugar 3 t nutmeg 
3 eggs, well beaten 2 t soda 
4 c sifted all-purpose flour 1c salted peanuts, chopped 
4 t cloves 


|. Mix shortening and brown sugar, add eggs. 
2. Sift flour with cloves, cinnamon, nutmeg and soda. Add nut- 
meats and add to first mixture. 
3. Pack into paper-lined pans or shape into a roll and wrap in 
wax paper. Chill. Slice 1/8" thick, place on greased sheet. 
4. Bake in preheated oven until nicely browned. 
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PEANUT BUTTER CRUNCHIES 
| ¢ sugar 
| ¢ white corn syrup 


12 oz. jar crunchy peanut 
butter 


6 c corn flakes 
1. Bring sugar and corn syrup just to the boiling point. Remove 
from heat. 
2. Add peanut butter and stir quickly until combined. 
3. Add corn flakes and drip from spoon onto wax paper. 


OATMEAL COOKIES Temp: 375°F Time: 15-20 min, 


| ¢ shortening 3 t salt 
| © brown sugar $ t cinnamon 
2 eggs lc raisins 
2 c sifted all-purpose flour 3c nuts 
1d t baking powder % t soda 


2 c oatmeal (uncooked) 4 T boiling water 

}. Measure shortening and melt. Add brown sugar and eggs and 
beat well. 

2. Sift flour with baking powder, add oatmeal, salt, cinnamon, 

raisins and nuts. 

Dissolve soda in water and add with dry ingredients to first 

mixture. 

4. Drop by spoonfuls onto sheet, or spread a thin layer in a 
shallow pan and bake in preheated oven. Cut in squares. 
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BROWNIES Temp: 350°F Time: 35-40 min. 
1/3 ¢ shortening 1/8 t soda 
1 ¢ brown sugar, firmly ¢ t salt 
packed 1-7 oz. pkg. semi-sweet 
1 egg, unbeaten chocolate bits 
1 c sifted all-purpose flour 1 c chopped nutmeats 


3% t baking powder 1 t vanilla 

1. Cream shortening, add sugar and egg. Beat well. 

2. Sift together flour, baking powder, soda and salt. Add to 
first mixture. 

3. Add chocolate bits, nutmeats and vanilla. 

4. Spread in greased 8" baking pan and bake. Cut while stil] 
warm, 
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BEVERAGES 


BANANA EGG NOG 
Add | mashed banana and | egg to a cup of milk. Mix thoroughly. 
Chill and pour into bottle. Shake before using. 


CHOCOLATE MILKSHAKE SYRUP 
4 sqs. chocolate 2/3 c hot water 
1c sugar 2 egg yolks 
|. Melt chocolate and cool to lukewarm. 
2. Dissolve sugar in hot water, add to egg yolks, beat well. 
3. Add chocolate, beat until slightly thickened. Store covered 
tightly. Use 2 T syrup for each cup of milk. 


STRAWBERRY MILK SHAKE 
| pkg. frozen strawberries 1 gt. whole milk 
1/8 t salt 

|. Defrost strawberries and put through a coarse sieve. Combine 
with milk and salt. 

2. Chill thoroughly. Top with whipped cream or add a small scoop 
of vanilla ice cream. 


LEMONADE MIX 
1 c¢ sugar 1 c lemon juice 
$c water 3 t finely grated lemon rind 
1. Mix water and sugar and bring to boiling point. Boil gently 
10 minutes. 


2. Chill. When cool, add lemon juice and grated rind. 
3. Pour into covered jar and store in refrigerator until ready 
to use. 


LEMONADE 
Combine % ¢ Lemonade Mix with | c cold water. Serve with 
cracked ice. Makes lq c lemonade. 


FRUIT PUNCH 
2 - 6 oz cans frozen, unsweetened orange juice concentrate 
| - 6 oz can frozen lemonade concentrate 
| - 6 oz can frozen pineapple juice concentrate 
| - 6 0z can frozen cranberry juice concentrate or frozen 
grape juice concentrate or | pt grape juice 
3 qt water 
1. Combine ingredients. Chill thoroughly. Serves 25. 
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WHEN YOU ENTERTAIN 


If you plan to serve luncheon or dinner, follow the serving 
guides given in those sections of this book, and you can't go 
wrong. 


Plan centerpiece, linen, china, silver and glassware a 
day or two ahead so that all are in spotless, gleaming condition 
for your party. 


Invite congenial guests, and know their likes and dislikes 
so that the menu is successful. 


Keep service and food simple enough so that you can handle 
it easily. This keeps the quests, as well as the hostess, at ease. 


For a beginner: 


Afternoon and evening "snacks" are easy. Just a sandwich 
or a dessert or cookies, with a good refreshing drink, hot or 
cold according to the weather, are bound to please. 


Here are some suggestions that are sure to be a success: 


HOT SPICED CIDER 
1 qt. cider or apple juice | stick cinnamon 
t t whole cloves 2 whole allspice 

1. Bring apple juice or cider to a boil. Add spices and simmer 
gently for 3 minutes. 

2. Serve hot with a dash of nutmeg on top and a curl of apple 
peel or a maraschino cherry. 


ORANGE JULEP 
2 ¢ orange juice y © chopped mint 
duice of 2 lemons | qt. bottle ginger ale 
4 € sugar or 3/8 c honey 
1. Mix orange and lemon juice, sugar and mint. 
2. Chill well and just before serving, add ginger ale and pour 
over ice. 
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NOTES 


NOTES 


NOTES 


HOW OUR HOME SERVICE CAN HELP YOU 


Our Home Service Department is made up of a staff of 
Home Economists. They will be glad to help you with your 
homemaking problems. New recipes and suggestions are always 
available. Call us for help with freezing, baking and 
laundry questions, too. Special telephone service is main- 
tained so that you may call in for recipes or other help 
with homemaking problems. 


When you buy a new appliance from the RG&, a Home 
Service girl will call at your home to advise you on its 
care and use. 


Cooking demonstrations and talks are available to clubs, 
church groups and other organizations. If you are a member 
of a group that would like a demonstration, arrangements can 
be made for this service free of charge. Our Home Economists 
are available for consultation. Please call them at 546-2700, 
when you think they can help you. : 


HOME SERVICE DEPARTMENT 


Rochester Gas and Electric Corporation 
89 East Avenue Rochester, N.Y., 14604 


DISTRICT OFFICES AT: 


Bolivar - Belmont - Fillmore - Mt. Morris 
Canandaigua - Hilton 


Sodus 


